■V 


Historic,  archived  document 

Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


HOMMAKERS'  CHAT  Saturday,  August  19,  1939 

(m  BROADCAST  USE  O^ILY) 

SUBJECT:  "PUTTIITG  UP  SWEET  COHF'  Information  from  the  Office  of  Experiment  Stations, 
U.S.D.A. 

— ooOOoo — 

If  you're  putting  up  garden  vegotalDles  this  season,  you  want  to  know  the 
ivery  best  wa^.^  to  do  it.    You  V'/ant  the  safest  method — the  method  that  insures 
.against  spoiloy^e.    You  want  the  method  that  gives  the  "best-tasting  and  hest-looking 
iproduct.    And  you  v/ant  the  method  that  holds  vitamins  the  "best,   since  vitamins  are 
one  of  the  chief  rca,sons  for  casting  vogctahlcs. 

Take  sweet  corn,  for  example.    Right  now  thousands  of  women  are  putting  up 
sweet  corn.    The  Indians  and  early  settlers  had  only  one  way  of  preserving  corn — 
drying  it.    But  housewives  toda;''  have  a  numlDer  of  methods.     They  preserve  it  "bjr 
drying,  "by  salting,  'Irj  "pickling"  or  fermenting  in  "brine,  as  well  as  by  canning, 
They  even  use  different  methods  of  canning.    The  approved  waj"  of  canning  corn  is 
iinder  steam  pressure.     But  you  still  find  women  who  are  trying  to  can  it  in  the 
boiling  Water  "bath,  or  "by  plain  steaming,  or  "by  heating  in  the  oven. 

Which  of  all  these  home  methods  is  safest?    Which  gives  the  "best  product  in 
appearance  and  flavor?  And  which  holds  vitamins  the  hest? 

The  answer  comes  from  the  Montana  Experiment  Station  where  workers  have  "been 
testing  Golden  Bantam  corn  preserved  "by  all  these  different  home  methods. 

J^rst,  a'bout  safety.     The  Montana  workers  have  the  fignares  to  prove  that  the 
o^ily  safe  method  of  canning  corn  is  under  steam  pressure.     To  use  any  other  canning 
nethod  is  "both  foolish  and  dangerous.     They  put  up  a'bout  140  jars  of  corn  and  pro- 
cessed them  the  correct  time  and  with  the  correct  pressure.     Hot  one  jar  spoiled. 
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But  look  \7li?.t  happened  to  the  jars  they  processed  in  the  oven,   the  steainer 
and  the  hoiling  T;ater  hathl     Almost  all  the  jars  processed  in  the  oven  or  in  the 
steamer  spoiled.     A  large  ntuilher  of  those  processed  in  the  ^^ater-hath  spoiled  too. 

This  seems  proof  fenou-gh  that  canning  corn  is  risky  and  expensive  imloss  you 
do  it  under  stcara  pressure.     Uever  mind  if  your  neighbor  is  still  taking  a  chance 
and  canning  hy  old  and  dangerous  methods,    Romcmhcr  the  Montana  stud^^.  Boiling 
water  is  not  hot  enough  to  sterilize  corn  or  any  other  non-acid  vegetable.  Corn 
needs  the  greater  heat  it  can  only  get  under  pressure. 

The  Montana  v/orkers  also  checked  on  spoilage  in  dried,   salted  and  fermented 
corn.    They  found  that  corn  properly  prepai'ed  by  any  of  these  methods  kept  v/ell. 

So  much  for  safety  orid  keeping  quality.     How  about  taste  and  looks.  The 
Montana  workers  ta.sted  all  their  products — tried  them  out  in  different  corn  dishes. 
They  gave  salted  corn  first  place;  c&Jined  corn  second  place,  d.ried  corn  third 
place,  and  fermented  corn  last  place.     They  reported  that  salted  corn  is  excellent 
in  flavor,  color  and  tcxtui'c.     Canned  corn  was  good  in  flavor  but  the  heat  of 
canning  tends  to  darken  it  a  little,  probably  bcca.use  the  sugar  in  the  corn 
caramelizes.     The  fermented  corn  had  a  sour  taste,  much  like  sauer  kraut — not  much 
like  fresh  corn. 

Perhaps  you'd  like  to  know  Just  how  they  made  the  saJ.ted  corn  that  took  fir'.-- 
place  with  the  ju.cg;es.    Here's  the  recipe:  Plunge  ears  of  husked  corn  into  boiling- 
water  and  cook  8  to  10  minutes.     Cool  the  corn,  cut  it  from  the  cob,  and  \7eigh  it. 
Then  pack  In  a  stone  jar  using  alternate  layers  of  corn  and  dry  salt.     Use  1  paxt 
salt  to  7  parts  corn  by  weight.     Place  a  heavy  weighted  cover  over  the  corn  so  that 
brine  will  come  up  to  the  surface.     After  2  or  3  weeks,  put  the  salted  corn  in 
clean  glass  jars  and  seal  tightly. 

Now  abou.t  the  vitamin  content  of  corn  preserved  in  these  different  ways. 
Vifcemin  A  is  one  of  the  chief  values  in  yellow  corn  or  any  other  yellow  or  green 
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vegetable.     So  the  Montana  workers  vrere  interested  to  know  how  the  Golden  SantGii 
corn  they  pat  up  kept  its  original  vitamin  A,     They  found  that  salted  corn  and 
dried  corn  kept  it  "best;   that  canned  corn  lost  about  half  of  it. 

Vitamin  Bis  another  vitamin  of  importance  in  any  whole  grain  food.     But  the 
Montana  people  found  that  corn  preserved  "by  any  of  the  methods  tested  appeared  to 
have  lost  most  if  its  vitamin  B,     As  for  vitamin  C,  corn  preserved  "by  any  method  is 
only  a  fair  source  of  C,  according  to  the  Montana  studj'. 

In  brief,   the  corn  story  from  Montana  is  that  when  you  consider  safety, 
flavor,  and  vitamins,   the  best  methods  for  putting  up  sweet  corn  appear  to  be  salt- 
ing, canning  under  steam  pressure,  and  drj'-ing. 

By  the  wa;',  you  will  find  correct  time  and  pressure  for  canning  corn  in  the 
Department  of  Agriculture  bulletin  on  home  canning.  'This  is  Farmers'  Bulletin  ITo, 
1762  and  is  free  from  the  Department  of  Agriculture,  Washington,  D.  C. 
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